INDEX

899

Grape-seed oil, 658

Grape sirup, 360-363

Grapefruit (Pomelo), canning of, 181

Grapefruit juice, 340, 341

Grapes, canning of, 175
composition of, 706-708
crushing for wine, 711, 7-12
drying of, 484-^91
varieties for wine, 708-710

Hansenida, 12

Heat, comparison of steam and water as medium,
141

for drying, 509-511

effect on vitamins, 807, 817, 824

for evaporation, 509-511

as an insecticide, 577

latent, 510

measuring devices for, 116, 117

(See also Sterilization)

Heat penetration, factors affecting, 118-123
Heat transference, 115
Heating surface, formula for area of, 519
History of canning, 33-41
Home freezers, 797
Horse-radish, dehydrated, 568
Hot sauce, 459-462
Howard, B. J., 463-469

Howard method of detecting spoilage, 463-469
Hydrocyanic acid gas, 574, 575
Hydrogen ions in canning, 125-129
Hydrogen overvoltage, 279
Hydrogen swell, 273, 280, 281
Hydrogenation, 649
Hydrolysis, 31

Hydrolytic enzymes, 860-864
Hydrometers, 98-102, 104

kinds of, 98

temperature corrections for, 99
table of, 101

testing of, 98, 99

Indian-meal moth, 572
Infusorial earth, 321
Inositol, 823

Insectproof packages, 578
Insects, control of, 884-886

in dried foods, 571-578

protection of drying fruit from, 504, 505
Invertase, 860, 861
lonization, 126
Isinglass, 611, 733

Jams, 408-410

addition of sugar to, 409
boiling of ,409   ,
cooling of, 409
definition of, 407

Jams, packaging of, 409

pasteurizing of, 409

pectin, use in, 409

preparation of fruit for, 408

references, 386, 387

vacuum concentration of, 409
Jellies, 377-398

acid in, importance of, 377

boiling of, 390, 391
fruit for, 386, 387

causes of failure of, 403

clearing juice for, 388

constituents of, 377, 378

definition of, 377

effect of pectin on jellying point, 392-395

end point in making, 391

nature of, 378

packaging of, 397, 398

pasteurizing of, 360

pectin, importance of, in, 377

pectin test, 389

pressing fruit for, 388

recipes for, 404

references, 404-406

relation of hydrogen-ion concentration to, 395

sugar, adding of, 389
importance in, 377, 378

suitability of various fruits for, 385, 386

use of dried fruit for, 403

vacuum concentration of, 402

yield of, 398

Jelly juices, canned and bottled, 402
Juices, 304-346

frozen, 782, 783

Kensett, Thomas, 35

Kernels* utilization of, 652-656

Kiln dryers, 525

Labeling, of canned foods, 164
Lacquering, of tin cans, 46
Lactobacilli, 20, 21
Latent heat, 510
Leaching, 29
Leakers, 274
Lemon juice, 340
Lemon oil, 674, 675
Lima beans, blanching of, 225
canning of, 224, 2
blanching for, 225
sterilizing for, 226
frozen-pack, 786, 787
grading of, 224
vining, 224
Lime juice, 340
Lipase, 866, 867
Loganberries, canning of, 172
dehydrating of, 941
juice from, 535, 536